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6 Power Levels 

Gives convenience Of wtti ng power 
k-vi?ls tar variety ^cooking 




Express Cooking 

U nique sensor techncJogy allows yew to 
SekCt appropnafe weight setting 
temperature and time to cook your 
inquired meal 




Cock Function 
Selection of cook and heat time and 
gev^s additiorat convenience of clock 
and kitchen timer. 




Speedy Defrost 

Auccrnatitally arijiKK weights and 
k-v^l for spefldy dHno^hng 




2 years magnetron warranty 

PEL oftan wty mioowaw m Pakistan 
whicti offan 2 years magnetron 
warranty*. 





Child Lock 

10 prevent unsuperwsed operator 

w ™ rmcrowairti oven tjy children, 
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Peas Parathay 



Ingredients: 

Whole wheaf flour (sieved) 

Peas 

Lemon juice 

Green chillies (chopped) 

Onions (chopped) 

Fresh coriander (chopped) 

Block pepper (crushed) 

Red chillies (crushed) 

Cumin seeds (roasted and powdered) 



2 cups 
2 cups 
4 tbsp 
4 
2 

Vi bunch 

l tsp 
I tbsp 
1 tbsp 



Refined flour (made into paste with water) 2 tbsp 

Salt taste 

Oil for frying + 2 tbsp 



Method: 

* Kneod flour with warm water into a dough. 

* Lightly grind peas in a chopper; add red chillies, pepper, 
cumin, lemon uke, green chillies, coriander and salt 

* Heat 2 tbsp oil in a frying pan; fry peas; remove and add 



ontons. 

Make small balls from dough; roll out one ball into a disc; 
spread a layer of peas on it; brush Flour on edges and 
cover with another disc; press to seat edges. 

Roast parathay on an iron griddle From both sides while 

applying oil. 

Repeat process to make more parothay. 



! 93 MASAI. A KITC HEN 

WWW.PAKSOCIETV.COM 

rspk.paksocietV.com 





:A7 . 1 



lM 

TztCiL-'i/ 4 
4 

/ T fL-lCC* 

4^_ulri 



(lr:C s)ti 



i-l /2 



J*-' 

* 

■£: JL L, \J 2+*L £. it 



r 

iv Jw*' ttftv -rt* 1 

Jf 










* 

f 



‘v 1 / r >; t' & /V, i)i fvCft j?j; i- 

' l i/j iVv* 0,7 V i/J* j /■ 0 i / s.' ^ V 

V? $/ j'Ay,* *C i_ l/ 

vUlfc-Vl. & al j^A 

'S-^Ajsifs tO iju*‘ /; ijtj VL. 

V* lJ./ T 

-IX: 




Y* 

W Wm 



P AKSOCIETV 1 : f PAKSOCIETV 









ETC 

! 

; 






Ingredients: 

Chicken pieces (boneless) 

Chicken stock 

Cornflour 

Chtlfr sauce 

Tomato ketchup 

Fresh coriander (chopped) 

Eggs (beaten) 

Brown sugar 
Red chillies (crushed) 

Black pepper (crushed) 
Soya sauce, White vinegar 
Green chillies (finely cut) 
Ginger/garlic paste 
Salt 

Sesame oil 
Oil 



1 kg 
Vd cup 
3 tbsp 
Vi cup 

2 ibsp 

1 bunch 

2 

2 tbsp 
1 tsp 
1 tsp 

! tbsp each 
1 tbsp 
1 tbsp 
to taste 
1 tbsp 

for frying + 4 tbsp 



Method : 



Marinate chicken with salt and pepper; set aside for a 
little while. 

Coat chicken with eggs. 

Heat oil in a wok; fry chicken golden; remove on an 
absorbent paper. 



Heat 4 tbsp oil in a pot; fry ginger/garlic. 

Add ketchup, chilli sauce, red chillies, soya sauce 



vinegar, coriander and sugar; cook. 

Mix cornflour in stock; add to pot while continuously 



stirring; add chicken, sesame oil and green chillies; dish 
out. 
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Prawn Ingredients; 



Prawns 

Eggs 

Sugar 

*Chicken cube flour 

Cornflour 

Salt 

Oil 



ftkg 

2 

] tsp 
1 tbsp 
3 tbsp 
to taste 
for frying 



Sauce Ingredients: 



Tomato sauce 
Garlfc (chopped) 
Jaggery 

Black pepper powder 

Cornflour 

Soya sauce 

White vinegar 

Pineapple juice 

Sesame oil 

Oil 

Salt 



Vs cup ojt 
6 cloves 

1 tbsp 
Vi !sp 

2 tbsp 
2 tbsp 
2 tbsp 
2 tbsp 
few drops 
2 tbsp 

to taste 



Vegetable Ingredients: 

Cauliflower (flowers only) 1 
Capsicums (cubed) 

Onions (cubed) 

Pineapple pieces 
Soya sauce 
White vinegar 
Sugar 

White pepper powder 
Salt 



3 

3 

6 . 

1 tsp 
} tsp 
\ tsp 
1 tsp 
to taste 
1 
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Method: 

Marinate prawns with their ingredients; set aside for a 
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few minutes. 

■ Heat oil in a wok; fry prawns golden one by one; remove 

on an absorbent paper. i . . 

. Cook sauce ingredients in a pot while continuously stirring 

with a wooden ladle till thick, 

• Heat oil in a wok; fry vegetable ingredients on high flame; 
add prawns and sauce; dish out. 



* To make chicken cube flour mix 10 packets of chicken 
cubes in 2 Vi cups of refined flour; mix with your 
fingers; refrigerate and use as required. 
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Saag Mince 






Ingredients: 

Beef mince (hand-chopped) 
Spinach (chopped) 

Soya (chopped) 

Fenugreek (chopped) 

Fresh coriander (chopped) 
Whole green chillies 
Onions (finely cut) 

Turmeric powder 
Red chilli powder 
Ginger/gartic paste 
Salt 
Oil 




x h kg 
V 2 kg 
2 bunches 
6 bunches 

y h bunch + for garnishing 

6 

2 

1 V 2 tsp 

T tbsp 
1 tbsp 
to taste 
1 cup 



Method: 



Immerse spinach, Fenugreek and soya in water; add V 2 tsp 
turmeric; allow to soak for 20 minutes. 

Heat oil in a pot; Fry onion golden; add remaining 
turmeric, red chillies and ginger/garlic; roast For a few 
seconds. 

Add mince and salt; cook till dry. 

Add spinach, fenugreek, soya and green chillies; fry. 
When dry, fry again and add coriander* 

Dish out; garnish with coriander. 
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Fish Achari Tikkay 



iiK 



Ingredients: 

Surmot fish pieces ! /2 kg 

Lemon juice 4 tbsp 

Turmeric powder 1 tsp 

Cumin seeds {roasted and powdered) 1 tsp 
Red chillies (crushed) T tbsp 

Tikka masafa (packaged) 2 tbsp 

White vinegar 2 tbsp 

Salt to taste 

Oil For Frying 

Lettuce leaves / Lemon For decoration 
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Method: 

* Marinate fish with vinegar; set aside for 5 minutes; wash. 

* Place fish on a strainer, 

* Marinate fish with remaining ingredients; set aside For y h 
hour. 

* Heat a anil pan and brush oil on it; grill fish pieces 
golden from both sides; dish out. 

* Decorate dish with lettuce and lemon; serve. 
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Garlic and Flaxseed Cheese Naans 




Ingredienls: 

Refined flour {sieved) 

Yeast 

Sugar 

Garlic [chopped) 
Flaxseeds 

Mozzarella cheese (g 

Salt 

Butter 



2 cups 

T fbsp 
\ ftp 
5 doves 
1 tsp 

ted) 100 grams 

to taste 
4 fbsp 
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Method: 

* Dissolve sugar arid yeast in lukewarm water; set aside and 
allow it to rise. 

* Mix flour with garlic, buffer, yeast and salt; knead into o 
dough with lukewarm water; set aside for 3 hours. 

* Make balls horn dough; roll into thick discs; poke holes into 
discs with a fork; sprinkle flaxseeds on lop. 

* Piace naans on an oven-iray; bake in a preheated oven ol 
20CP C for 1 0 minutes. 

* Sprinkle cheese on naans, place in the oven far 1 minute; 
remove; serve hot. 
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Bariyan Mutton 



Ingredients; 

Mutton 

Bariyan 

Onions (finely cut) 

Ginger/ garlic (chopped) 

Cumin seeds (roasted and crushed) 
Coriander seeds (roasted and crushed) 
Mustard seeds (crushed) 

Fenugreek seeds 
Red chilli powder 
Curry leaves 
Tamarind pulp 

Salt 

Oil 

Fresh coriander (chopped) 



V 2 kg 
250 grai 
2 

2 ibsp 
\ tsp 
1 tsp 
Yi tsp 
V 2 tsp 
1 tsp 

5 

V 2 cup 

to taste 
4 tbsp 
for sprin 



Method: 

liend mustard seeds, fenugreek seeds, tamarind, 
>nfons, ginger/garlic, red chillies and salt with little 

voter in a blender. , , . 1 1 

Aarinafe mutton with blended masala; set aside 

■feat oil in a pot; fry curry leaves, cumin and 
oriander; add mutton along with blended masala and 
xiHyan; cook till oil separates; dish out. 
iprinkle coriander on top; serve. 
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Nuggets 

Ingredients: 

Beef mcnce 

Block pepper (crushed) 
White pepper powder 
Garlic powder 
Cornflour 
Breadcrumbs 
Eggs (beaten) 

Chinese salt 

Salt 

Oil 

Lettuce leaves, Tomato 



300 grams 
Vi tsp 
Vi hp 
Vi tsp 
Vi cup 

1 cup 

2 

V2 tsp 
to taste 
for frying 
For decoration 



Method: 

* Combine mince with garlic powder, both peppers, Chinese 

salt and salt in a chopper 

* Shape into nuggets using a mould or by hand. 

* Coat first with cornflour, then eggs and finally with 
breadcrumbs. 

* Heat oil in a frying pan; fry nuggets golden on medium 
flame; remove on an absorbent paper. 

* Decorate a serving dish with lettuce leaves and tomato; 
place nuggets on it; serve hat. 
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Barbecue Meatball Kebabs 


Ingredients: 


Chicken mince 


Vi kg 


Ginger/garlic paste 


\ tbsp 


Onion (chopped) 


1 


Spring onion (chopped] 


1 


Breadcrumbs 


Vi cup 


Thyme 


\ pinch 


Worcestershire sauce 


l tbsp 


Paprika powder 


1 tsp 


Black pepper (crushed) 


l tsp 


White pepper powder 


Vi tsp 


Salt 


to taste 


Oil V . 


2 tbsp 


Lettuce leaves, Onion (rings) 


for decoration 
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Method: 



* Chop oil ingredients in a chopper. 

* Pierce little mince onto wooden skewers; barbecue over hot 
coals if desired or steam and fry golden in a frying pan* 

* Decorate a dish with fetluce leaves and onion; place 
meatballs on it; serve. 
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ingredients: 

Sela Rice (boiled) 

Garlic (chopped) 

Eggs 

Capsicum (finely cut) 
Carrot (finely cut) 

Black pepper (crushed) 

Chicken cubes 

Soya sauce 

Chinese salt 

Salt 

Oil 

Shashlik sticks (prepared) 



300 grams 
5 cloves 



.jufwff ( LC I ) 

mJB (J*jC (j\Ut 



2 tbsp 

] pinch 
to taste 

3 tbsp + for omelette 
as accompaniment 



JUr 



Method: 

Heat oil in a pot; add eggs and salt to make omelette 
Heat remaining oil in a pot; fry garlic golden; add ca 
capsicum, chicken cubes, soya sauce, pepper, Chine: 
and safh 

Add rice and little water; keep on durn. 

Add omelette in rice; dish out. 

Serve with shashlik sticks. 
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Dawn Bran Bread is baked with the goodness of 
whole grain and oats, making it high in fiber with 
no Trans Fat. Ealing it daily helps you control your 
cholesterol and maintain your health. 
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Winter Steak 



Ingredients: 

Undercut (one piece) 
While pepper powder 
Mustard seeds (powdered) 
Worcestershire sauce 



225 grams 
Vi tsp 
Vi tsp 



Egg (beaten) 


i 


Refined flour 


1 cup 


Breadcrumbs 


1 cup 


Salt 


Vi tsp 


Lettuce leaves. Cucumber, Tomato 


for decoration 


French fries 


as accompaniment 


Oil 


for Frying 



Method: 

Pound undercut with a mallet to make it thin. 

Marinate with white chilli powder, mustard, Worcestershire 
sauce and salt; set aside for 1 hour. 

Coat first with flour, then egg and finally breadcrumbs. 

Heat oil in a frying pan; fry undercut golden from both sides 
on low flame; dish out. 

Decorate dish with lettuce, cucumber and tomato; serve with 
french Fries. 
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Pasandeeda Chicken 



Ingredients: 

Chicken pieces 

Egg Jr 

Cornflour 
Refined flour 
Ginger/gorlic paste 
Block pepper (crushed) 
Green chilli paste 
Hot spices powder 
Salt 






16 

1 

3 tbsp 
1 Vi tsp 
1 tsp 
V 2 bp 
1 tsp 
V 2 tsp 
1 V% tsp 



Other Ingredients: 

Yogurt (strained) 

Yellow Food colour 
Curry leaves 
Soya sauce 

Green chillies (cut lengthwise) 
Salt. j *; 

Oil 

Fresh coriander (finely cut) 



1 tsp 
Va tsp 

12 

2 tbsp 

6 

V 2 tsp 
Va cup 

for sprinkling 



Method: 



Mix chicken ingredients and set aside for 1 hour 
Mix food colour and salt in yogurt; strain* 

Heat oil in a wok; add curry leaves, green chillies, yogurt, 
soya sauce and chicken; cook till dry. 

Sprinkle coriander on top; serve. 
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Sweet Chilli Sauce Prawns 



Ingredients: 

Prawns (do- veined) 

White pepper powder 
Garlic paste 

Cornflour, Refined flour (sieved) 

Egg 

(finely cut) 






oprmg onion 
Tomato, Carrot (cubed) 
Onion, Capsicum (cube 
Chilli garlic sauce 
Soya sauce 
Hoi sin sauce 
Sweet and sour sauce 
Chicken stock 
Cornflour 
Salt 

Chilli oil 
Oil 



t/Ulr- 
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Method 



Marinate prawns with white chilli powder, 
cornflour, egg, chilli oil and salt, 

Heat oil in a v/ok; frv prawn dumplings an 
Heat oil in a pot; add remaining ingredien 
vegetables; cook for a little while. 

Add prawns, dish out and serve. 
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Okhai Lentils 



Ingredients: 




Yellow lentils, Gram lentils, Pink lentils 


V 2 cup each 


Spinach (finely cut) 


V 2 cup 


Dill (finely cut) 


V 2 bunch 


Fenugreek (finely cut) 


3 bunches 


Onion (chopped) 


1 


Bottle gourd (finely cut) 


200 grams 


Raw mango (finely cut] 


Vi cup 


Ginger (chopped) 


1 tbsp 


Green chillies (chopped) 


4 


Red chilli powder 


1 Vfc tsp 


Turmeric powder 


Vz tsp 


Chicken cubes 


2 


Salt 


1 W tsp 


Oil 


% cup 


Tempering Ingredients 




Curry leaves 


15 


Cumin seeds 


1 y h tsp 


Dried, round red chillies 


6 


Lemon juice, Butter, Oil 


Vi cup each 



15 
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Method: 

Soak lentils for 2 hours, 

Boif lentils with red chillies, turmeric, oil and sail till tender. 
Add remaining ingredients; cook lilt vegetables are tender. 
Fry tempering ingredients golden in a frying pan; pour aver 
lentils; serve hot. 
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Lemon Chicken Wings 
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Wings Ingredients: 

Chicken wings 
Block pepper (crushed} 
Ginger/ garlic paste 
Leman juice 

e 99 

Cornflour 
So It 
Oil 

Coating Ingredients: 

Refined flour 
Breadcrumbs 

Sauce Ingredients: 

Water 
Lemon juice 
Yellow food colour 
Sugar, Honey/ Cornflour 
Salt 

Ginger (chopped) 

Fresn coriander. Green end lies 



V2 kg 
V2 tsp 
V 2 tsp 
2 tbsp 
1 

1 tbsp 



V 2 tsp 
for frying 



4 tbsp 
Ya cup 

V 2 cup 
2 tbsp 
1 pinch 
1 tbsp each 
Va tsp 
1 tbsp 

for sprinkling 
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Method: 

Marinate wings with their ingredients; set aside for 1 

Coot wings first with flour then breadcrumbs. 

Heat oil in a wok; fry wings golden; remove. 

Cook sauce ingredients in a saucepan till thick; pour 

over wings. 

Garnish with coriander and green chillies; serve. 
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The Original Recipe 
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Malai Peas and Potatoes 






Ingredients: 

Potatoes (cut into small pieces) Vi kg 

Peas 1 kg 

Green chillies 6 

Onion paste 1 cup 

Tomato paste Vi kg 

Yogurt [whipped) 1 cup 

Red chillies (crushed) 2 tsp 

Fresh cream H cup 

Ginger/garlic paste 2 tsp 

Turmeric powder 1 tsp 

Cumin seeds 2 tsp 

Fresh coriander (finely cut) Vi bunch 

Salt 1 fs P 

Oil V4 cup 
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Method: 

• Heat oil in a pot; fry onion < 

• Add tomato, yogurt, red chillies, ginger/garhc, turmeric, 

cumin and salt; fry. 

• Add potatoes and peas; add little v/ater; cook till potatoes are 
tender. 

• Add cream, coriander and green chillies; dish out. 
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Spicy Noodles 




Ingredients: 




Chicken pieces (boneless) 


Vi kg 


Noodles (boiled) 


3 cups 


Fresh coriander (finely cut) 


1 bunch 


Spring onion (finely cut) 


250 grams 


Garlic (chopped) 


2 tsp 


Vinegar 


2 tbsp 


Cumin seeds 


1 tsp 


Honey 


2 tbsp 


Black pepper (crushed) 


\ tsp 


Oregano 


1 tsp 


Thyme 


1 bp 


Tomatoes (chopped) 


2 


Capsicums (finely cut) 


4 


Green chillies (pickled) 


4 


Salt 


Vi tsp 


Oil 


4 tbsp 
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. Marinofe chicken with vinegar and pepper; set aside 
for % hour. 

* Heat oil in a wot; fry garlic, tomatoes and chicken, 

* Add oil ingredients except noodles; cook on high flame 
while stirring continuously. 

* Add noodles; dish out. 
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Next time you’re craving for Chapli Kabab, look no further than your own kitchen. 
With Dawn Chicken Chaplr Kabab and Dawn Tancloori Naan, 
you can enjoy the taste and the quality with so much convenience. 

Taste it and believe it! 
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vVWW.paksocietV.com 

rspk.paksocietV.com 



seorjr « K’IstanI 









The Incredible 
HEALING POWER 

You Can Always Trust 
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GLOW POWERED EY 
ANTI-OXIDANTS 



VIRGIN 



RA K I STAN 



EXTRA VIRGIN OLIVE OIL 



nestfi Packed wflh Anti-Oxidants & Vitamin E. ouf premum 
jn o»we Oi writt bnng out your inner rariance Borges carries 
oducing the jmraat of dive oils, extracting them from 
dives and ooty the f nesi fresh from our farms 
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Bombay Chicken Pasta Salad 




Ingredients: 




Chicken pieces (boneless, boiled) 


Vi kg 


Shell pasta (boiled) 


2 cups 


Spring anion (finely cut) 


2 


Raisins 


2 tbsp 


Basil leaves (chopped) 


6 


Dressing Ingredients: 




Mayonnaise 


Vb cup 


Black pepper (crushed) 


Vi tsp 


Lemon juice 


2 tbsp 


Brown sugar 


% tsp 


Salt 


Vz tsp 
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Method: 

* Mix dressing ingredients in a bowl. 

* Mix all ingredients in a salad bowl with dressing; dish out 
ond serve. 
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Ingredients 

Chicken pieces 



Xxi 

j^ix} 

■? 

f/ 250' 250 
l/ 230‘250 (Jk 



1 kg 

1 kg 
V 2 kg 

250 grams each 
250 grams each 
100 grams 
V 2 tsp each 
V5t tsp 

2 tsp each 
1 tsp 

1 tbsp 



(boneless) 

Rice (boiled) jff 

Potatoes (peeled and cut) 

Tomatoes, Onions (chopped) 

Yogurt, Raw Mango 
Dried plums 

Onton seeds. Fennel seeds, Mustard seeds 
Fenugreek seeds, Orange food colour 



Coriander powder, Red chilli powder 

Turmeric powder 

Hot spices powder 

Star anise flowers 

Fresh coriander. Mint 

Green chillies 

Biryani essence 
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Red Prawn Curry 



Prawn Ingredients: 



Prawns (jumbo) 


Vi kg 


Egg* 


2 


Black pepper (crushed) 


2 tsp 


Refined flour (sieved) 


V 2 cup 


Salt 


Vi tsp 


Oil 


for frying 


Oill 


for sprinkling 


Sauce Ingredients: 


Large red chillies 


6 


Vinegar 


Vi cup 


Tomato ketchup 


1 cup 


Brown sugar 


1 tsp 


Tomato paste 


2 Cups 


Garlic (chopped) 


1 tbsp 


Salt 


Vi tsp 


Oil 


4 tbsp 



Method: 

• Marinate prawns with all their ingredients except flour; set 
aside for Vi hour. 

• Heat oil in a wok; fry prawns one by one. 

• Blend all sauce ingredients except oil and garlic in a 
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blender. 

* Heat ait in a saucepan; fry garlic golden; add blended 
sauce; cook till thick. 

* Pour sauce on one side of a dish; place prawns an the other 
side. 

- Sprinkle dill on (op; serve. 
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t* "Arbella Pasta produced from, 
s carefully selected, high quality and 

Jj 1 00% hard durum wheat" 

3 We also offer whole wheat and 
.2 gluten free pasta. 

^ Arbella Pasta offers largest variety 

TO 

£ of pasta shapes. 

Imported from Turkey 

4 HAH & 



Send your Favourite Pasta Recipes, 
EES3 our 'ace book page and 
WIN Pasta for 6 months. 
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Prawn and Pasta Mexican Salad 


ingredients: 


Shelf pasta (boiled) 


3 cups 


Prawns 


12 


Onion (cubed) 


V 2 Cup 


Cucumber (cubed) 


Va cup 


Tomato (cubed) 


1 cup 


Green chillies (finely) 


3 


Fresh coriander (chopped) 


2 tbsp 


Lemon juice 


3 tbsp 


Salt 


Vi tsp 


Olive ail 


2 tbsp 
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Mefhod: 

* Bring water to boil in a saucepan; add prawns; remove from 
flame. 

* Remove prawns in a strainer; when strained, cut into small 
pieces and remove in a large bowl. 

* Add remaining ingredients; set aside in an open space for Vi 
an hour; serve. 
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Fish Qorma 




Ingredients: 




Surmai fish pieces 


Yz kg 


Tomatoes (chopped) 


250 grams 


Onion (chopped) 


r II ygT 


Turmeric powder 


2 tsp 


Red chilli powder 


1 tsp 


Ginger paste 


2 tsp 


Cumin powder 


Vi tsp 


Coriander powder 


) tsp 


Hot spices powder 


Vk tsp 


Yogurt (beaten) 


2 tbsp 


Salt 


to taste 


Oil 


3 tbsp 


Fresh coriander 


for sprinkling 






Method: 

« Heat oil in a wide-necked pot; fry fish golden from both sides; 
remove* 

* Fry onion golden in the same pot; odd tomatoes, turmeric, red 
chillies, ginger, cumin, coriander, hot spices and salt; coot till 
tomatoes ore tender; remove from flame, 

■ Blend masala in a blender; cook again in the same pot. 

■ Bring to boil; lower flame; odd yogurt. 

* Add fish; sprinkle fresh coriander on top; keep on dum 
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Malaysian Palm Oil. A gift from nature. A gift for life 



www.mpoc orcj.pk 
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Made in Germany 
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Made in Germany 




Dr. WiUmar Schwabe 
Germany 

From Nature, For Health, 
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Tender Chicken Patties 



•J Ml 



Ingredients: 

Chicken pieces 
e 99 s 

Cornflour 
Mayonnaise 
Red chillies (crushed) 
Black pepper (crushed) 
Garlic chopped 
Onion (chopped) 

Hof spices powder 

Saif 

Oil 

Chilli garlic sauce 



300 grams 
2 

1 tbsp 

2 rihsp 
1 fsp 

1 tsp 
Vt. tsp 
1 tbsp 
Vi tsp 
V 2 tsp 
for frying 

as accompaniment 
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Method: 

• Mix all ingredients except oi! with chicken; grind in a chopper. 

* Refrigerate For 1 hour; shape mixture into small patties, 

* Heat oil in a frying pan; fry patties golden from both sides; 
dish out. 

• Serve with chilli garlic sauce. 
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Moroccan Chicken Lasagne 




Ingredients: 

Chicken pieces 
Mozzarella cheese 
Lasagne sheets [boi ed} 
Onion (chopped) 

Garlic (chopped) 

Block pepper (crushed) 
Red chilli powder 
Cumin powder 
Cinnamon powder 
Ginger (chopped) 
Chicken stock 
Lemon juice 
Lemon zest (grated) 
Black olives 
Salt 

Olive oil 

Green chillies (finely cut) 

Method: 



grated) 25Q grams 



12 
1 
4 

Vt bp + for sprinkling 

VS bp 

1 bp 

VS tsp 

1 tsp 

2 cups 
2 tbsp 
1 bp 
VS cup 
1 bp 

4 tbsp + for brushing 
For sprinkling 
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Hear oil in a wok; fry onion golden. 

Add ginger/gorlic and chicken; Fry. 

Add all ingredients except lasagne and cheese; cook till 
chicken is tender. 

Remove from flame; shred chicken and put it back in the wok 
Brush oil on a pyrex dish; layer Vi chicken in it; place Vi 
lasagne sheets on it; spread remaining chicken; cover with 
remaining lasagne sheets. 

Sprinkle cheese, green chillies and red chillies on top; bake in 
a pre- heated oven at 200° C for 45 minutes; remove. 
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Beef with Black Bean Sauce 



Ingredients: 



Beef pieces (finely cut) 

Beef stock 
Garlic (chopped) 

Ginger (chopped) 

Green chillies (finely cut) 

Black bean sauce 
Capsicum (cubed) 

White vinegar 

Cornflour (made into paste with water) 

Sugar 

Salt 

Oil 



Spring onion 



Vi kg 

1 Vi cups 

2 cloves 

1 tsp 

3 

1 tbsp 

1 

1 ibsp 
1 tsp 
1 tsp 
to taste 
3 tbsp 

for garnishing 



Method: 

Heat oil in a pot; cook beef with ginger/garlic till half tender. 
Add green chilfies, capsicum, black bean sauce r vinegar, 
sugar and salt; cook on high flame for 2 minutes; add stock. 
Add cornflour after a few minutes while continuously stirring* 
Dish out when stock dries; garnish with spring onion; serve* 
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Ingredients: 
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Frei coriander (chopped) 
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Sauce Ingredients: 

Dried n>jrsd cr' ^ 






egcrc Ler-oa -j 
cr_; ! pettier 
c [crcapec. 

jii 



tip dc pepper [cnnhed] 
Ye!ow road colour 

a:! 



i 

1 Hp 
x : cup 

1 fbsp 

2 fesp + For sprinkling 
2 bp 

as cccorrpcrvment 
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2 tbso 

1 fep each 

vtisp 

5 doves 

4 fbsp 

1 bp 
14 tip 

2 bp 
V? cup 
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Method: 

L erc scjoe ?->gred errs in a blender; remove in a bov/I; 
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* /-Urinate dedten wt#i rh ingredients, refrigerate For 4 hours, 
- ferrovt & : okjE in from fridge, discard excess water. 

* Ccct dvdr^r oavCfe, refrigerate for 5 hours. 

* Beer c g^ l pan a?*d brush o ■ on it, griii chicken pieces from 
bo*'! s det remove. 

* bv: r oi! or on tray; pace chicken on if; bake in a 
pre4^ated o/er g* r 7CT C for 20 m-mjtes; remove, 

* Spf '.rje c' 1 tep, it-*'*"-’ t-cr,'}i JriCi and Icttu'Ui 
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Saucy Chicken Drumsticks 



Ingredients: 

Chicken drumsticks 

E 99 s 

Breadcrumbs 

Olives, Capsicum (finely cut) 

Marinade Ingredients: 

Mustard paste 
Red chilli powder 
Chaat masala 
Turmeric powder 
Cottage cheese (grated) 

Raisins (chopped) 

Oil 

Sauce Ingredients: 

Soya sauce 
Tomato ketchup 
Tabasco sauce 
Red chillies (crushed) 

Chaat Masala 



8 

2 

Vi cup 

for garnishing 



1 tsp 
V 2 tsp 
Vi tsp 
x /a tsp 
V 2 cup 

2 Hasp 
1 fbsp 



for frying 



2 tsp 
V 2 cup 
1 tsp 

V 2 tsp 
Vi tsp 



Method: 



* Mix sauce ingredients in a bowl. 

Boil drumsticks; mix marinade ingredients in o bowl; 
marinate drumsticks in it; set aside for a little while, 

Coat each drumstick first with egg and then breadcrumbs 

* Heat oil in a wok; fry drumsticks golden; remove on an 
absorbent paper. 

Place drumsticks on a tray; pour sauce over if* 

Garnish drumsticks with olives and capsicum; serve* 
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1 each 

2 

1 -inch piece 
5 cloves 

3 tbsp 

2 tsp 
1 bp 

Va tsp each 
to taste 
Va cup each 
for garnishing 

A 

1 bp 

Vi tsp 

3 

\ tbsp each 
1 cup each 
Vi tsp 

x fz cup 
1 tbsp 
1 tsp each 



Curry 1 Ingredients: 

On ton, Tomato 
G*wn chillies 
Girder 

Gadk 

Cashew nub 
Kashmiri red chilli paste 
Coriander powder 

Dried fenugreek seeds, Turmeric powder 
Sell! 

Milk (fresh), Oil 
Fresh Cream 

Meatball Ingredients: 

Potatoes (boiled and mashed) 

Red chilli powder 
White cumin paste (roasted) 

Green chillies (chopped) 

Glnqer r Fresh coriander (chopped) 

Cornflour, Oil 
Salt 

Filling Ingredients: 

Cheese [grated) 

Rabins (chopped) 

Almonds, Cashew nub (chopped) 

Method: 

* Mix filling ingredients in □ bowl* 

* Mix potatoes with all meatball ingredients except flour* 

* Take a little mixture in your palm; place ] tsp filling mixture 
in its center; shape into meatballs; coat with Hour* 

* Heat oil in o frying pan; fry meatballs; remove, 

* Fry torna 
blender, 

* Blend onion with green chillies, ginger, garlic, cashew nuts 
end little water in a blender, 

* Heat oil In a frying pan; cook blended masala with tomato 
and remaining curry ingredients. 

* Bring to boil; add meatballs; dish out, 

* Garnish with cream; serve* 
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Spicy Sausage Pasta CH jC\sA>L- U* 

* 



Ingredients: 

Sausages [cut into rounds) 


4 


Spiral pasta (boiled) 


2 cups 


Onion [chopped) 


1 


Garlic (chopped) 


2 cloves 


Tomatoes (chopped) 


2 


Capsicum (cut lengthwise) 


1 


Red chillies (crushed) 


1 tbsp 


Oregano 


2 tsp 


Parsley (chopped) 


2 tbsp 


Olive oil 


2 tbsp 
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Method: 

Heat oil in a wok; fry sausages golden; remove. 

Fry onion and garlic golden in the same wok; add 
remaining ingredients except pasta and parsley; cook fo 
littie while. 

Add pasta and porsley; dish out. 
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Chocolate Spread Bread 




Ingredients: 

Refined flour (sieved) 
Bo king powder 
king sugar 

Eggs 

Vanilla essence 

Chocolate spread 

Salt 

Butter 

Oil 



T Vi cups 
2 A tsp 

1 V 4 cups 
4 

2 tsp 

364 grams 
Vi Isp 
200 grams 
for brushing 
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Method: 

* Line a 9x5- inch loaf tin with butter paper and brush oil on it. 
- Beat together butter, sugar, eggs, essence and salt with an 

electric beater. 

* Add flour and baking powder; mix. 

* Pour batter in loaf tin; level with a spoon. 

* Add chocolate spread; mix a little with a spoon. 

* Bake in a pre-heated oven af 1 80° C for 1 hour; remove. 

* Place on a wire rack; allow to cool, 

* Cut into pieces; serve. 
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Cream Of Spinach Soup 



Ingredients: 

Spinach (washed and cut) T kg 

Vegetable stack 1 litre 

Fresh cream W cup 

Celery (Finely cut) 1 stalk 

Carrot (finely cut) 1 

Onion (finely cut) 1 

Garlic (finely cut) 2 doves 

Refined flour (made into paste with water) 2 tbsp 

Bfack pepper (crushed) 1 tsp 

Nutmeg powder 1 pinch 

Salt to taste 

Butter 4 tbsp 



Method: 

Heat butter in a saucepan; fry vegetables for 5 minutes; add 
spinach- 

Add stock, nutmeg, pepper and salt; cook on low flame til] stock 
is reduced to Yi. 

Add flour while stirring continuously; remove from flame. 
Thoroughly blend soup in a blender. 

Add cream; dish out. 



• Jj. 

> 7 V' 

, ,y fe 

+♦ 

• 


Uffi/ 

:,I2I 


Xci 


(Jjf 






tit, 1 /. 










(JxjiiA);? 








£i£-Lj/ 2 








’ kc< 




f ^ 

* 


J? 


izCi-^A 








J 



t/Lu? 

i j 'J&. js 1 1 r. 2- 1 '* -■> U- 

- iA 4' SjCs-J* 







ALA KITCHEN 



Wtfrf.PAKSOCIETV.COM 

HSPK.PAKSOCIETV.COM 




■ -WT". ’ ■— yw “7 — ■ + 1 l 1 ' M ■“ — 

*VJ > J I I ' '■ ‘ ^ .'*■ ' 

ON mNE4l*IBRA f ftiS 











Crepes 

Ingredients 



Refined Hour (sieved) 

Egg s 

Milk (fresh) 

Sugar 

Salt 

Butter (melted) 

Oil 

Filling Ingredients: 

Spinach (small leaves) 
Tomatoes (chopped) 

Cheese (grated) 

Red chillies (crushed) 

Green chillies (chopped) 



1 cup 

3 

2 cups 
1 tsp 
Vi tsp 

3 fbsp 
for flying 



2 cups 

1 68 grams 
28 grams 
\ tsp 

3 
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Sauce Ingredients: 

Milk (fresh) 1/2 cup 

Refined flour. Butter 3 tbsp each 

Black pepper (crushed), Saif to taste 
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Method: 

Prepare batter with flour, sugar, eggs, milk butter and salt. 

Heat a little oil in a frying pan; spread cooking spoonful ot 

batter around the pan, , 

Cook from both sides; remove in a plate; repeat process to make 



more crepes. , ,, 

Heat butter in a saucepan; lightly fry spinach; add tomatoes, 

green chillies, red chillies and cheese; cook fora lew minutes; 



remove from flame, 

Place little filling on crepes; fold over* 

Heat butter in a saucepan; frv flour, » * * 

Add milk, pepper and salt while continuously stirring, 

Pour sauce over crepes; serve. 
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Tortilla Ingredients: 


Refined (lour (sieved) 


Yi kg 


Baking soda 


Vi tbsp 


Yeast 


1 tbsp 


Filling Ingredients: 


Chicken mince 


\ kg 


Green capsicum (finely cut) 


1 


Cheddar cheese (grated) 


225 grams 


Green chillies. Onion (chopped) 


1 each 


Coriander powder 


1 tbsp 


Cumin powder 


1 tbsp 


Red chillies (crushed) 


V 2 tsp 


Basil leaves, Oregano 


Vi tsp each 


Mustard paste 


1 tbsp 


Ginger/garlrc paste 


1 tbsp 


Salt 


V 2 ts p 


Vegetable oil 


4 tbsp 
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Method: 

* Knead tortilla ingredients info a dough; set aside m a warm 
place. 

* Roll out into discs; toast on an iron griddle. 

* Mix all filling ingredients except oil; set aside for a little while. 

* Heat oil in o frying pan; cook filling till dry; remove from flame. 

* Spread filling on one tortilla; sprinkle cheese on it; cover with 
another tortilla. 

* Grill quesadilla from both sides on a grill pan; remove. 

* Repeat process to make more quesadillas, 

* Cut into pieces and serve. 
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Fish with Lemon Butter Sauce 
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Ingredients: 

Fish fille! 

Mustard paste 

Lemon juice 

Slack pepper (crushed) 

Refined Flour (sieved) 

£99 (beaten) 

Breadcrumbs 

Salt 

Butter 

Oil 

Spinach leaves (fried) 



500 grams 
1 tbsp 
V2 cup 
1 tsp 
Yu cup 
1 

1 cup 
to taste 
1 00 grams 
for frying 

as accompaniment 
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Method: 

* Cut fish fillets into 1 -inch thick pieces, 

* Marinate with mustard paste and lemon juice; set aside for V2 
hour. 

* Coat fish first with flour, then egg and finally breadcrumbs, 

* Heat oil in a wok; fry fish golden; remove on an absorbent 
paper, 

* Cook lemon juice in a saucepan on low flame till it s reduced to 
Yi; remove from flame. 

* Add butter, pepper and salt, 

* Place fish on a dish; pour sauce aver it; serve with spinach. 
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Beef Patties 



Ingredients: 

Beef mince 
Round buns 
Gingcr/yadic paste 
Mustard paste 
Red chillies [crushed] 
Bread 

Onion (chopped) 

Fresh coriander (chopped) 



Green chillies (chopped) 

crXd) 



Block pepper (crushed) 

E 99 

Salt I & 

Butter 

Lettuce leaves. Tomato, Cucumber 



V 2 kg 
4 

1 tbsp 
1 tbsp 
1 tbsp 

1 slice 
Va cup 
Va cup 

2 

1 tsp 

1 

x h tsp 
1 tbsp 
os requii 



ired 



Method: 

Combine mince, bread, green chillies, ginger/garlic, coriander 
and onion in a chopper. 

Add mustard paste, egg, red chillies, pepper, and salt; shape 
Into 4 big kebabs. 

Heat butter in a frying pan; fry patties golden on medium Same; 
remove. 

Toast both the halves of the buns in the same pan. 

Place a patty on the bottom half of each bun; add lettuce, tomato 
and cucumber on top; place top half of bun on it; serve. 
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Papaya Salad 



Ingredients: 

Row papaya {grated) 1 cup 

Prawns (small) 250 grams 

Pasta (boiled) 1 cup 

Cucumber (grated) 1 

Carrot (grated) 1 

Cherry tomatoes {cut) 5 

French beans (boiled) 6 

Peanuts (roasted) Vi cup 

Red chillies [crushed) 2 tsp 

Fish sauce Vi tbsp 

GaHic (chopped) 3 doves 

Brown sugar Vi tbsp 

Lemon 1 

Fresh coriander (chopped) V 2 cup 



Method: 

Saute prawns and garlic in a frying pan; remove in a mortar; 
odd remaining ingredients and lightly crush with a pestle; 
remove in a plate. 

Refrigerate; serve chilled. 
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Chicken Ingredients 

Chicken breasts (boneless) 

Mixed herbs 

Black pepper (crushed) 

Worcestershire sauce 

Lemon juice 

Salt 

Oil 

Red chillies (crushed), 

Red chillies [finely cut) 

Ridge gourd 

Sauce Ingredients: 

Garlic (chopped) 

Refined flour (sieved) 

Chicken stock 
Milk (fresh) 

Parsley 

Black pepper (crushed) 

Red chillies (crushed) 
Mozzarella cheese (grated) 
Salt 
Oil 

Method: 



Vi kg 
1 tsp 
\ tsp 
Va tsp 

1 tsp 
to taste 

2 tbsp 

for sprinkling 
as accompaniment 

6 cloves 
Va cup 
1 cup 
1 cup 
1 tsp 
W tsp 

1 pinch 
Va cup 
Vi tsp 

2 tbsp 
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* Marinale chicken with its ingredients; set aside for Vi hour. 

* Heat a grill pan and brush oil on it; grill chicken from both sides; 
dish out. 

* Heat oil in a saucepan; fry garlic golden; add flour; cook while 
stirring continuously- 

* Lower flame; add oil remaining ingredients except chouse; cook 
for a little while. 

* Reduce flame to lowest; pour sauce over chicken as soon as 
cheese melts. 

* Sprinkle both red chillies on it; serve with ridgo gourd. 
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Ingredients: 

Chicken breasts 
Puff pastry dough 
Onion (chopped) 
Mushrooms (finely cut) 
Garlic (chopped) 

Black pepper (crushed) 
Potato (cut into rounds) 
Parsley (chopped) 

Egg (beaten) 

Cream cheese 
Mushroom sauce 
Refined flour 
Salt 

Olive oil 
White butter 



300 grams 

Vi 

T cup 
3 cloves 
to taste 

2 tbsp + for garnishing 

1 

1 cup 

3 tsp 
1 cup 
to taste 
1 tbsp 
3 tbsp 



Method: 

Mix olive oil, pepper and salt with potatoes. 

Season chicken with pepper and salt 

Heat Vi butter in a frying pan; cook chicken breasts from both 
sides; remove. 

Heat remaining butter in the same pan; cook onion, garlic and 
mushrooms with salt and pepper for 5 minutes. 

Dust puff pastry dough with flour; roll out into 2 square sheets; 

coat with egg. 

Place a chicken breast each on the sheets; mix cheese in mush- 
room sauce; spread on chicken. 

Add vegetables and parsley, Fold from all four sides; mark with a 

knife; brush egg on it. 

Grease a pyre* dish with butter; place Wellington on it; place 
potatoes around it. 

Bake in a pre-heated oven at 200° C For 20 minutes; jemove. 

Cut Wellington from the centre; garnish with parsley; serve with 
potatoes and remaining cheese. 
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Ingredients: 

Tuna fish 
Potatoes (boiled) 

Black pepper (crushed) 

Cumin powder 
Lemon juice 
Green chillies 
Fresh coriander 

Egg 

Breadcrumbs 
Refined flour 
Salt 

Lettuce leaves, Lemon, Tomato 
Tomato ketchup 
Onion (rings) 



3 

* 

2 \J&o£ 

3 (d>: ii^£)L^/ , d/r 
/ 3 (ijflC 



2 cups 
as needed 
to taste 

for decoration 
for drizzling 
for garnishing 



Method: 

Mix all ingredients in a bowl except flour, egg and bread- 
crumbs. 

Shape mixture into patties; coat first with flour, then egg and 
finally with breadcrumbs; refrigerate for 1 hour. 

Heat oil in a frying pan; fry cutlets gotden from both sides. 
Decorate o dish with lettuce, lemon and tomato; place cutlets 
on it; aarnish with onion; serve with ketchup. 
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Semolina Chcori 




Ingredients: 

Semolina (sieved) 
Sugar 

Almonds (finely cut) 
Pistachios (finely cut) 
Desiccated coconut 
Milk (fresh) 

Clarified butter 
Silver sterling leaves 



2 cups 
V? cup 
15 
15 



Vi cup 
4 tbsp 

2 tsp 

for garnishing 
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Method: 

* Mix cf drifted butter with semolina; set aside for a little white. 
m Add milk; set aside for 25 minutes; roll out into a disc. 

* Toast disc golden on an iron griddle from both sides; remove; 
grind Finely rn a chopper. 

* Add sugar; remove in a plate, 

- Sprinkle almonds, pistachios and coconut; garnish with silver 
leaves; serve. 
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